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IN THE CLAIMS : 

Claim 1 (cujcrently amended): A beneficial micmoiganistopropagatton" 
promoting material which promotes propagation of a beneficial microorganism in a colon 
of a living being that helps to sustain the health of living beings, said mat^al comprising 
a substance that r e moing undifiostod will not be digested and mflbs^feed absorbed in 
small intestines of a living bdng, said material being obtained by steps of: 

cooking solid form grains, 

cooling the solid form grains to a temperature at which koji mold propagates, 
inoculating kcgi mold on solid said foim grains to create a koji preparation 
resultant, 

adding water to said resultant to hydrolyze proteins and/or saccharides contained 
in said resultant 

during said hydrolysis said koji notold and beneficial microorganisms contained in 
said resultant and/or added to the resultant being symbiotic in the resultant and 
propagation of said beneficial microorganisms being promoted when the beneficial 
microorganisms receives nutrients from the resultant so that said koji mold and said 
beneficial microorganisms are cultivated together in said resultant, and 

decomposing a prodotormin e d amount of phytic acid contained in said grains 
during cultivation of said koji mol d and 

wherein said regKilt^nt contains said substance Ifaat will not be digested or 
absorbed. 

Claim 2 (cuixently amended): A beneficial microorganism propagation-promoting 
material that contains a substance that remains undigoutod will not be digested and 
unabsorbod absorbed in small intestines of a living being, said material obtained firan the 
steps comprising: 

mixing together a product for promoting propagation of beneficial 
microorganisms and a resistant starch; and wherein 

said product for promoting propagation of beneficial niiicroorganisms that help to 
sustain the health of living beings is obtained by: 

cooking solid form grains, 
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cooliog the solid foim grains to a tempearatore at which koji mold propagatesji 
inoculating koji mold on said solid form grains to create a koji preparation 
resultant, 

adding water to said resultant to hydrolyze proteins and/or saccharides contained 
in said resultant 

during said hydrolysis said koji mold and said beneficial microorganisms 
contained in said resultant and/or added to the resultant being symbiotic in the resultant 
and propagation of said beneficial microorgauisnis being promoted when said beneficial 
microorganisms receive nirtrients fi:om the resultant so that said koji mold and said 
beneficial microorganisms are ciiltivated together in said resultant, and 

decomposing a prodotoimin e d omou at-ef phytic acid contained in said grains 
during cultivation of said koji mold; and 

said resistatrt starch remains will remain undigest^ and unabsorbed in said small 
intestines and becomes a nutrient of lactic acid bacteria that grows in the intestines of 
animals. 

Claim 3 (canceled). 
Claim 4 (canceled) . 

Claim 5 (currently amended): A process for preparing a beneficial 
microorganism propagation-promoting material which promotes propagation of a 
beneficial microorganism that helps to su^n the health of living beiqgs and that 
contains a stibstance that r e moing undig es te d will not be digested and unabsolved 
absorbed in small intestines of a living being, said process comprising the steps of: 

cooking solid form 

cooling the solid form grains to a temperature at which koji mold propagatest^ 
inoculating koji mold on said solid form grains to create a koji preparation 
resultant, 

adding water to said resultant to hydrolyze proteins and/or saccharides contained 
in said resiiltant. 



3 



PAGE 319* RCVD AT 4/2/2004 7:11:24 PM [Eastern Standard Tim^^ 



' APR. 2. 2004 4:10PM KODA & ANDROLIA 



NO. 704 P. 



dtjring said hydrolysis said koji mold and said beneficial microoTganisms 
contained in said resultant and/or added to said resultant beitig symbiotic in the resultant 
and propagation of said beneficial microargatusms being promoted when said beneficial 
microoTgajcdsms receive nutrients Scam said resultant so that said koji mold and said 
beneficial microorganisms are cultivated together in said resultant, and 

decomposing aprodotcuminQd omomxt of phytic acid contained in said hydrolyzed 
proteins and/or saccharides during cultivation of said koji mol d, and 

wherein said resultant contains said substance which will remain undigested and 
unabosrbed . 

Claim 6 (canceled). 

Claim 7 (previously am^ded): A process for preparing a beneficial 
microorganism propagation-promoting material according to Claim 5, wherein said 
beneficial microorganism is at least one selected fi-om Etemycetes, lactic acid bacteria and 
bifidobacteria. 

Claim 8 (cancded). 

Claim 9 (previously presented): A beneficial microorganism propagation- 
promoting material according to claim 1 wherein said water added to said resultant is 
added until a content of said water is 50% by weight. 

Claim 10 (previously presented): A beneficial microorganism propagation- 
promoting material according to claim 2 wherein said water added to said resultant is 
added until a content of said water is 50% by weight. 

Claim 1 1 (previously added): A process for preparing a beneficial microotganism 
propagation-promoting material according to claim 5 wherein said water added to said 
resultant is added until a content of said water is 50% by weight. 
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